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Title of Invention 

VEGETABLE MILK. 
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VEGETABLE MILK 
INTRODUCTION TO THE INVENTION 

This invention relates to a vegetable milk which has 
substantially no animal fats or lactose and which may 
be used as a substitute for cows milk. 

The invention extends to a method of making the milk as 

* 

well as to products made from the milk* 



/ BACKGROUND TO 



BACKGROUND TO THE INVENTION 



It is widely accepted that the ingestion of animal fats 
(which are saturated fats) and lactose should be 
minimised for most people. As cows milk is an 
important dietary component and contains a high 
proportion of animal fat and lactose , the ingesting of 
this milk is considered potentially harmful. 

Milk substitutes have been proposed and marketed to 
assist individuals in decreasing this dairy milk 
intake. Soya milk is an example of such a substitute. 

A problem associated with soya milk is that of colour. 
Soya milk is brownish and, for this reason, not 
acceptable to many dairy milk users. 

An object of the invention is to provide a vegetable 
milk which is white in colour. 

SUMMARY OF THE INVENTION 

According to the invention, a vegetable milk comprises 



a suspension of finely divided vegetable protein in an 
emulsion of vegetable fat and water. 

Further, according to the invention, the milk includes 
at least one suitable stabiliser, emulsifier and buffer. 

Still further, according to the invention, the milk 
includes a sweetening agent such as sugar and a 
flavouring agent. 

Still further, according to the invention, the milk 
includes vitamin additives and mineral additives. 

Still further, according to the invention, the milk 
contains from 0,3 weight percent to 50 weight percent 
of vegetable fat and from 0,4 weight percent to 4 
weight percent of vegetable protein in the form of soya 
protein. 

Still further, according to the invention, the 
vegetable fat is a hydrogenated polyunsaturated fat and 
preferably an oil such as sunflower seed oil or soya 
bean oil. 




vegetable protein is a low viscosity or non gelling 
soya protein. 

Still further, according to the invention, the 
emulsifier is sodium stearoyl lactylate, the stabiliser 
is a carageenan gum such as that sold under* the name 
Mac-line 131 by Vaessen Schoemaker and the buffer is 
di-potassium phosphate. 

The invention also extends to products made from the 
vegetable milk as defined, the products including 
flavoured milks, custard, cheese, yoghurts, fruit juice 
and milk mixtures, cream, icecream, desserts, baby 
foods and maas. 

The invention also extends to a dehydrated powdered 
vegetable milk substantially as defined above. 

The invention also provides a method for the 
manufacture of the milk as defined, the method 
including the steps of 

i) preparing a water phase by 




a. dissolving the buffer in a suitable 
quantity of water; 

b. adding the stabiliser, vegetable 
protein and any of sugar, salt and 
minerals to the water; and 

c. heating the water to between 50° C and 
90°C; 

ii) making a fat phase by heating the fat and 
emulsifier together to between 50 °C and 

90°C; 

iii) mixing the fat phase into the water phase; and 

iv) passing the mixture under pressure through a 
homogeniser . 

Further, according to this aspect of the invention, any 
vitamins and flavourants are added to the mixture of 
step iii. 

Still further, according to the invention, the 
temperature to which the water phase and fat phase are 
heated is about 80°C. 



/Still further, 



Still further, according to the invention, the 
vegetable milk as defined may be dehydrated to powdered 
form. 

DETAILED DESCRIPTION OP A PREFERRED EXAMPLE OF THE 
INVENTION 

In this example of the invention, a non dairy milk is 
provided. 

The milk is based on a suspension of highly divided 
vegetable protein in an emulsion of hydrogenated 
polyunsaturated sunflower seed oil in water. The 
composition of the milk, including various additives 
such as vitamins and added minerals, is as follows: 



Protein 

Polyunsaturated Fat 

Carbohydrate 

Calories 



Contents 
per 100 ml 

0,8g 
3,3g 
2,5g 
44 kcal 



R.D.A* for persons 
4 years and older 



/VITAMINS Contents 



VITAMINS Contents 

per 1000 ml 



Vitamin A 


1250 


IU 


25% 


Vitamin D3 


100 


IU 


25% 


Vitamin E 


3,75 


IU 


25% 


vitamin 


XI / £J 


tncs 
my 


25% 


Biotin 


0,08 


mg 


25% 


Folic Acid 


0,10 


mg 


25% 


ran totnen jlc noia 






25% 


Vitamin Bl 


0,38 


mg 


25% 


Vitamin B2 


0,45 


mg 


25% 


Vitamin B6 


0,50 


mg 


25% 


Vitamin B12 


0,75 


mg 


25% 


Nicotinamide 


5,00 


mg 


25% 


MINERALS 


Contents 








per loo ml 






Sodium 


100 


mg 




Potassium 


75 


mg 




Calcium 


144 


mg 


90% 


Chlorine 


100 


mg 




Phosphorous 


40 


mg 


25% 



The protein is provided by the soya which is in the 
form of soya isolate. Soya isolate contains 

approximately 90% of protein. The soya is a product 
sold under the name Samprosoy 90 NB by Sociedade 
Algodoeira do Nordeste Brasileiro South America. 



The polyunsaturated fat is provided for by the 
hydrogenated polyunsaturated sunflower seed oil* 

All of the vitamins are non essential to the product 
and are added to provide at least a percentage of the 
internationally recognised daily allowance for persons 
of four years and older. 

Similarly, the minerals are non essential. It should, 
however, be noted that the potassium and phosphorous 
are provided for by a buffer, di~potassium phosphate, 
which is used in the method of preparation which is 
described below. 

To prepare the milk, a water phase and a fat phase are 
made as follows: 

WATER PHASE 

To a measured amount of water a buffer in the form of 

* 

di-potassium phosphate is added and the mixture heated 
to approximately 3 0* C so that the di-potassium 
phosphate passes into solution. 



/Once the : , 



Once the buffer has dissolved, a premix containing 
finely divided soya isolate, sugar as a sweetener, 
salt, calcium and a stabiliser which is a natural gum 
sold under the name Mac-Line 131 by Vaessen-Schoemaker, 
are added. The mixture is then heated to about 80°C. 

FAT PHASE 

The fat in the form of sunflower seed oil is mixed with 
an emulsifier which is sodium stearoyl lactylate and 
heated to about 80 °C. 

The fat is then added slowly to the water phase with 
continuous stirring. Once thoroughly mixed, the 

additional vitamins, minerals and any required 
flavourants are added. 

The emulsion formed is then passed through a commercial 
homogeniser at a pressure of 200 bar and the 
homogenised milk product packed. 

The product is a white emulsion, the brown soya 
particles being coated with the fat phase and so 
disguising the colour. With careful flavourant 



/additions, .the 



11 



additions, the taste of the product can be made to be 
substantially the same as that of cows milk. 

As mentioned elsewhere in the specification, the milk 
has a number of advantages over cows milk, particularly 
from a health point of view. It is not proposed to 
enumerate these benefits as they are well known" 

The milk, according to the invention, can be made in 
the form of skim milk, fat free milk or cream, 
depending upon the concentrations of fat and, 
furthermore, the milk may be used in the preparation of 
a number of milk based products, including flavoured 
milks, custard, cheese, yoghurts, juice/milk mixtures, 
icecream and dairy food. 

Other examples are envisaged in the scope of the 
invention. 



* /CLAIMS j| 



20. A product as claimed in claim 19 being one of 
flavoured milks, custard, cheese, yoghurts, fruit 
juice and milk mixtures, cream, icecream, 
desserts, baby foods and maas. 

21. A method for the manufacture of the milk as 
defined, the method including the steps of v 

i) preparing a water phase by 

a. dissolving the buffer in a suitable 
quantity of water; 

b. adding the stabiliser, vegetable 
protein and any of sugar, salt and 
minerals to the water; and 

c. heating the water to between 50° C and 
90°C; 

ii) making a fat phase by heating the fat and 
emulsifier together to between 50°C and 

90*C; 

iii) mixing the fat phase into the water phase; and 

iv) passing the mixture under pressure through a 
homogeniser . 



A vegetable milk as claimed in any of the 
preceding claims which contains from 0,3 weight 
percent to 50 weight percent of vegetable fat and 
from 0,4 weight percent to 40 weight percent of 
vegetable protein in the form of soya protein. 

A vegetable milk as claimed in any v of the 
preceding claims in which the vegetable protein is 
a soya protein. 

A vegetable milk as claimed in any of the 
preceding claims in which the vegetable fat is a 
hydrogenated polyunsaturated fat. 

A vegetable milk as claimed in claim 10 in which 
the vegetable fat is a vegetable oil. 

A vegetable milk as claimed in claim 11 in which 
the oil is at least one of sunflower seed oil and 
soya bean oil. 

A vegetable milk as claimed in claim 9 in which 
the soya protein is a low viscosity or non gelling 
soya protein such as that sold under the name 
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Samprosoy 90KB by Sociedade Algodoeira do Nordeste 
Brasileiro South America. 

14. A vegetable milk as claimed in claim 2 in which 
the emulsifier is sodium stearoyl lactylate. 

15. A vegetable milk as claimed in claim 2 v in which 
the stabiliser is a carageenan gum such as that 
sold under the name Mac-line 131 by Vaessen 
Schoemaker . 

16. A vegetable milk as claimed in claim 2 in which 
the buffer is di-potassium phosphate. 

17. A vegetable milk substantially as described in the 
description of the preferred example of the 
invention. 

18. A dehydrated vegetable milk comprising a 
dehydrated vegetable milk as claimed in any of the 
preceding claims. 

19. A product made from a vegetable milk or dehydrated 
vegetable milk as claimed in any of claims 1 to 17. 

\ ... /20.,A product ; , 



22. A method as claimed in claim 21 in which at least 
one of vitamins and flavour ants are added to the 
mixture of step iii* 



23. A milk as claimed in either of claims 21 or 22 in 
which the temperature to which the water phase and 
fat phase are heated is about 80°C. 



24. A method as claimed in any of claims 21 - 23 in 
which the mixture passed through a homogeniser is 
dehydrated . 



25. A method substantially as described in the 
description of the preferred example set out 



herein. 



DATED on this the 



23rd 




JOHN^S KEKfilCK 
for the Applicant 
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CLAIMS 

1. A vegetable milk comprising a suspension of finely 
divided vegetable protein in an emulsion of 
vegetable fat and water. 

2. A vegetable milk as claimed in claim 1 *in which 
the milk includes at least one suitable 
stabiliser, emulsifier and buffer. 

3. A vegetable milk as claimed in either of claims 1 
or 2 which includes a sweetening agent. 

4. A vegetable milk as claimed in claim 3 in which 
the sweetening agent is sugar. 

5. A vegetable milk as claimed in any of the 
preceding claims which includes a flavouring agent. 

6. A vegetable milk as claimed in any of the 
preceding claims which includes vitamin additives. 

7. A vegetable milk as claimed in any of the 
preceding claims which includes mineral additives. 



This Page is Inserted by IFW Indexing and Scanning 
Operations and is not part of the Official Record 

BEST AVAILABLE IMAGES 

Defective images within this document are accurate representations of the original 
documents submitted by the applicant. 

Defects in the images include but are not limited to the items checked: 

Q^BLACK BORDERS 

□ IMAGE CUT OFF AT TOP, BOTTOM OR SIDES 

□ FADED TEXT OR DRAWING 

□ BLURRED OR ILLEGIBLE TEXT OR DRAWING 

□ SKEWED/SLANTED IMAGES 

□ COLOR OR BLACK AND WHITE PHOTOGRAPHS 
□"GRAYSCALE DOCUMENTS 

LINES OR MARKS ON ORIGINAL DOCUMENT 

□ REFERENCE(S) OR EXHIBIT(S) SUBMITTED ARE POOR QUALITY 

□ OTHER: : ; 

IMAGES ARE BEST AVAILABLE COPY. 
As rescanning these documents will not correct the image 
problems checked, please do not report these problems to 
the IFW Image Problem Mailbox. 



